


mum 


■ i«1 






wwM^.mchistery.org 


lot S, MADISON STREET 
BLOOMINGTON, ILLINOIS 
restaurant: 309434-291S 
fax: 309-434-2917 
contact Paul Grazar: 309-434-2932 
vinvw.usceIIuIarcoIiseum.corn 




























Appetizers 


The ^^Hat Trick ^ Combo 

a tasty combination for those who can’t decide., 
pick three of your favorite appetizers (nachos 
not available for this combo) 8.50 


Corn Palace Nachos 

hand-cut, tri-colored, crisp tortilla chips topped with . 
your choice of seasoned beef or chicken, fresh lettuce, 
tomatoes, onions, black olives, Jalapehos and cheese, 
served with sour cream and salsa 6,50 


Potato Skins 

crispy fried potato skins topped with bacon, 
green onions and melted cheese, served with 
sour cream and guacamole ranch 5.75 . 


Grilled Vegetable Quesadilla 

two grilled flour tortilla shells filled with an assortment 
of sauteed vegetables and smoked gouda cheese, 
accompanied by sour cream and salsa 6.75 " 


Chicken Quesadilla 

two grilled fioui- tortilla shells 
filled with seasoned grilled cliicken, 
black bean salsa and inonterey 
jack cheese, served with sour . 
cream and salsa 7.00 


Quesadilla 

add seasoned chicken to our 
already ^outstanding vegetable 
quesadilla landrit is just that simple. 
Tbapkyou Beth! 7.50 


Fried Ravioli 1 

cheese filled pasta pillows covered with a delicous, crunchy, 
italian seasoned breading, served with marinara sauce 6.25 


Mozzarella Sticks 

mozzarella cheese sticks with a 
crunchy, Italian seasoned breading, 
served with marinara sauce 6.25 


Garlic Cbeese Bread 

thick sliced: bread topped 
with garlic butter and melted 
mozzarella qheese 2.75 


Jalapeno Bottle Caps 

bite size red and green jalapeno pepper slices 
covered with a crunchy beer batter, served 
with ranch for dipping 5.00 


Buffalo Chicken Wings 

juicy clhcken wings fried golden then tossed . 
in Franks red hot sauce, served with celety 
sticks and bleu cheese dressing 7.00 


Cbicken Tenders 

tender strips of lightly breaded chicken 
breast fried untif golden brownriserved with 
celery sticks andtyour choice ofjsauce 6.50 



















Monday 


Tuesday 


Chicken Salad Croissant 

fresh made chicken salad krved on a flaky'^ 
croissant with your choice of one side 6.50 


Wednesday 


Three-Che^e La^agna 

layers of tender lasagna noodles with delicious 
meat sauce, provolone, ricotta and parmesan 
cheeses, served with garlic bread 7.75 


Thursday 


Entries ! 

I 


Ribeye 

ten ounce, juicy ribeye steak with 
grilled portabella mushrooms, served 
with a fresh vegetable blend and 
your choice of a baked potato 
or steak fries 12.95 


Shrimp & Scallop Alfred 

succulent shrimp and sweet scallo^_ 
sauteed in garlic butter, covered with 
creamy alfredo sauce and served on 
’ a bed of tender linguini nood’ 
sided with garlic bread 11 


Grilled Salmon 

flaky salmon fillet perfectly grilled with dill butter, served 
with a fresh vegetable blend and rice pilaf 11.95 


Chicken Prosciutto Ravioii 

i fresh jumbo pillows of pasta filled with 
chicken, prosciutto and asiago cheese, 
served, with a creamy tomato basil v 
sauce and garlic bread 10.50 ' 


Blackened Yellowfin 

delicious yellowfm tuna blackened 
then grilled to perfection, served 
with rice pilaf and a fresh 
vegetable blend 11.95 : 


- PLEASE ASK , 
YOUR SERVER 
FOR OUR DAILY €* 
SOUP SELECTIONS 


featured 
i)aily Specials 


South of the Border 

could be fajitas,^tecos,: burrit^s Dr enchiladas!!! 
this one is left up to the chef ~ check with 
your server for today’s selection 7.25 


The Big New Yorker 

your choice of corned beef, ham, roast beef or 
- smoked turkey piled high atop your chocie of 
rye, wheat or sourdougTi breads, seryed with 
lettuce, torpatoes, a garlic dill pickle spear 
and kitchen"cooked potato chips 7:50 








Sandwiches 




sandwiches are served with golden brown french fries ~ you may substitute 
a side salad, cottage cheese or pasta salad at no additional charge 


Irish Connection 

piled high on grilled dark rye 
bread with tender corned beef, 
sauerkraut, tangy sauce and 
melted swiss cheese 7.00 


BBQ Puiied Pork 

' slow roasted pork cooked until 
tender, then pulled, smothered 
with bbq sauce and baked 
to perfection 6.50 


^ Catfish 

flaky catfish fillet “freshly breaded” and fried 
to a golden crunch, served on a toasted 
bun, sided with tartar sauce 7.50 


Prairie Thunder Burger 

on to your taste buds for this one! ~ we start with 
juicy black angus burger then add melted pepperjack 
cheese, crisp bacon, crispy fried-?pmon strings and , 
chipotle bbq sauce ~ you have to!try;this one!! 6.75 


“Super Fans” Buffalo Chicken 

crispy chicken breast strips tossed in buffalo sauce, 
served on a toasted bun with iettuce^ tomato, onion 
and pickles ~ Thank You Wes ft Ken! 7.50 


Grilled Turkey Club 

sliced, lean turkey piled high on two 
slices of toasted sourdobgh bread 
with crisp bacon, smoked gouda 
cheese, lettuce and tomato 6,75 


Extreme Pork 

■hand tend^ize'd pork loin “freshly 
, breaded”, fried golden brown and 
•topped with |ne;lted Cheddar cheese, 
- served on a toasted bun with 
(lettuce, torn a to and onion 6.75 


Grilled Chicken Club 

grilled, Juicy chicken breast fillet 
topped with crisp bacon, provolone ' 
cheese, lettuce, tomato and dijon. 
sauce on a toasted wheat bun 6.75 


Bacon Cheeseburger 

a juicy black arigus burger topped-, 
with crisp bacon and melted 
sharp Cheddar cheese, served 
on a toasted bun 6.50 


P^K. Horseshoe 

this juicy, black angus burger is served open-faced on texas 
toast and topped with our golden crisp fries smothered , 
in Cheddar cheese sauce ~ Thank'-Yau-P;KrH -6.-50—— 


Madison Street Steak 

hand-cut ribeye steak char-grilled to your liking, topped 
with crisp bacon, sauteed onions, wild mushrooms and 
garlic, seiv-ed on a toasted hoagie bun 8.75 


Grilled Chicken 

- a grilled, tender juicy chicken 
breast fillet served with lettuce, 
tomato andunion on a toasted 
whole whe'tt bun 6.-50'-' 


Italian Beef 

inside round of beef slow roasted 
until tender with our special 
seasonings, served bn a fresh 
fvtoasted hoagie bun 6.50 










Soups ^ Salads 


Homemade Soup 

ask about our featured soup 
of the day served with fresh 
grilled bread 3.75/bowl 


Soup & Salad 

a bov'd of our:soup of the day 
accompanied with a crisp 
side salad 5.75 


Southwest Chicken Salad 

grilled, juicy chicken breast on top of a bed of lettuce with onions, 
tomatoes, black beans and monterey jack cheese, finished with baked 
tortilla strips, we recommend guacamole ranch dressing 7.50 

Teriyaki Chicken & Fruit Salad 

fresh lettuce topped with teriyaki chicken, tomatoes, onions, 
mushrooms, monterey jack cheese, mandarin oranges, 
pears, glazed pecans and croutons 7.50 


Taco Salad 

fresh tortilla basket filled with: shredded lettuce,-tomatoes, jalapenos, 
black olives, onions, shredded cheddar-jack cheese and your choice of 
seasoned beef or chicken, serv-ed with sour cream aimf salsa 6.75. . 


Chef’s Random Salad 

take a chance on the chefs vivid' 
imagination, you never know what 
they’re thinking ~ please let us 
know/what you would “not” / 
like included on your salad 7.0p‘ 


Chicken Tender Salad 

choose re^-ular or buffalo-style 
breaded cfiicken tenders, served 
on a bed^ of lettuce with red 
onion, ;tbniatoes and your 
choic^ ot dressing 6.75 


Salmon & Glazed Walnut Salad 

grilled:sa)mon and glazed walnuts top a bed of lettuce with bleu 
cheese crumbles, onions and fresh made croutons, we offer 
a faspberry vinaigrette dressin'g'with this,sdjad 8.25 


Chef Salad 

a bed of fresh, mixed greens 
topped with julienne strips 
of turkey-, liam, swiss and 
american cheese with tomato 
wedges and your choice 
of dressing 6,75 


Grilled Chicken Caesar 

a bed of fresh rom-aine lettuce topped- 
with red onion, mushrooms, black 
olives and croutons, tossed in our 
creamy-caesaf dressing and finished 
with grilled, juicy chicken and 
parmesan cheese 6.75 
Ribeye Steak Caesar 7.75 


dressings; ranch, bleu cheese, Italian, honey tntrst^d,-cateirtmr“ 
thousand island, balsamic vinaigrette, raspberry vinaigrette v 
house dressing: homemade guacamole ranch ' 

Hidden Valley * Original Rancli is a registered trademark of Hidden Valley Foods. 



ail Weis meals are served with frenc.h fries and a Kids beverage 
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J^rom the ^ar 


Draught 

budweiser ~ bud light ~ miller lite ~ miller genuine draft 

Bottles 

budweiser ~ bud light ~ bud select ~ miller lite 
michelob ultra ~ miller genuine draft ~ fosters 
St pauli girl ~ labatt blue ~ corona 

Cans 

heineken ~ amstel light ~ o’doul’s 

Specialty Beverages 

Smirnoff ice ~ smirnoff.wild grape ~ bacardi silver 0^ 

' bacardi silver razz ~ bacardi silver watermelon 

Jack Daniel’s Lynchburg beverages are also available in various . 
seasonal flavors. Please check with your server.for flavor offerings. 


Wine 


KenwQod Estates 

chardonnay ~ white zinfandel ~ Tperlot 
cabernet sa'Uvignon ^ shirazj ■= 

pighin pinot grigio ~jekel rie^slin,g _ 
sterling sauvignon blanc * 

louisjadotbeaujolais Li L 

chalone estates pinot noir , 


The Corn Palace Restaurant alsofoffers a fine assortment 
1 ! of vodkas, whiskeys, spirits B cordials 


Why are we called Corn Palace Restaurant? 

Built in 1898, Bloomington’s first arena was equally known as | 
The Coliseum or Corn Palace. Back then many comrhunities built corn 
palaces for their harvest-time celebrations and Bloomington was no 
exception. Workers started in 1903 decorating the face of the Coliseum 
with com ears, shucks, stalks' and tassels. The idea of the Corn Palace was | 
neither new nor original to IVlcLean County. Many midwestern towns j 
had built such structures, but the sponsors of the Bloomington event | 
felt that as the biggest corn growing county in the-nation, thcyLcertainly 
ought to have the biggest and best Com Palace. The Pantagraph called it j 
the “most prestigious com palace in the midwest” and people paid a dime 
to go inside The Corn Palace for the corn and vegetable displays. 

Please visit THE MCIEAN COUNTY HISTORY MUSEUM www.mchistoiy.org 

l.v 
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